
8

SUN'S FASHION EXPERT DISCUSSES
"THE PERFECTLY DRESSED WOMAN 1 1

Perfection in Dressing
Not Altogether a Mat-
ter of Money Hopes
to Gather a Coterie of
Women Who Will

World
By CI.AUDK CIIKRYf.

of the London newspapers Is

OVifj now publishing a series of
on thu Interesting sub-

ject of plu money. Long lists
of figures liavn been given. Well
known society women have contributed
opinion.", which liuvo t)ern In somo
case very Int'Trntlni; ami Instructive.

It has been tlrmly usscrlcd that no
woman could hopo to dress well on u

less sum than t,0U0 u yeur; It bus also
been assorted tlmt u clever woman
could make a brave show on hulf that
num. And still tlio little wur Is raging
iind It does not seem possible to draw
Jt to a satisfactory conclusion. Why?
1 believe that I can answer this qties-tio- n

more or less correctly: Hecausc.
it Is ulninst Impossible to arrive (it u
dclliiite explanation of the magic words
"a perfectly dressed woman."

Feminine dress Is i tremendously
elusive affulr. quite as elusive us femi-

nine creatures themselves. On this sub-

ject no wise mull, or woman, attempts
to lay down hard and fast rules. It
is tin affair of temperament, of environ-
ment, of tradition. And no ono knows
this better than the l'aristenne of ex-

clusive society. T do not know how
Ihigllsh women really feel about dress,
but I do know that this subject In a

i red one to tin eclectic French woman,
i . il I believe that American women are

?ry French In their ldeun so far as
their gowns, are concerned.

.Vow when It comes to a discussion on
the subject of necessary pin money It
Is useful to realize that the most famous

the world hus known have
rarely been women who spent extrava-
gant sums on dress. In some notable
cases tho reverse state of affairs has
held food to a surprising extent. As
examples of the rule may b cited Mine,
lteoumler, the Kmprcss .Josephine, the
Kmpress Kugenle. and thirty years ago
the famous Princess do Sagan whose
husband was known all over Europe as
"Jo Prince do Chic."

Hard one of these famous women was
Doted, in her own day. as a perfect
dresser: each one became, and re- -'

nialucd. a power In the world of dress.
And yet It ts web known that Mine.
Iteemnler wan comparatively puor
when s.hc created her famous salon and
sot the fashions. Toe Kmpress '
Uugetilo recently stated In print that

! never, even In her must brilliant
moments, spent anything like tho sums
which are now considered necessary
lor an ordinary society woman. Aa to'
the Princess de Sanaa, she was u genius
where dress was. concerned and she
never hebltuted to spend large sums of
money on exquisite luces and embroider- -

ics, but she understood what she was
buying and above nil she understood
thoroughly her own possibilities. Hlie
was to a large extent her own designer
ami each garment worn by her
pos-ese- d real meaning because II was
created to display Individual charms.

On tho subject of tho well dressed
woman I am an enthusiast. This lsi
wh I return again and again to the
satuo subject. It Is my cherished dream
l . gather together a llttlo coterie of
v omen who will revolutionize tho world !

ol drets. We need a revolution of this
irt, for women are rapidly bccomlng

riore and more banal, foolishly extrava-- ;
ant and sheeplike. It Is only necessary

lor some une to ring the wether bell
sufficiently loud and individuality is
forgotten; all run into line and blindly
accept wliat Is tlirowu to them.

It is not In this way that greut repu-
tations have eer been made In the
arena of dress. At the present moment
the women who are spoken of as tho
best dressers in Paris are by no means
the most extravagant: quito tho con-
trary. They are women who have
within them tho instinct which makiti
real Valenciennes lace of the tlntst
quality tho only possible trimming for
lingerie; which raises a pair of shoe
buckles to a shrine: which make It u
natural thins to expend $100 or $150 on
a veil to bo worn with a simple felt
uornlng hat. It is u matter of Instinct

and yctugaln, instinct. And the woman
who possesses this heaven sent gift will
htand away from her fellows whether
.she spends ?50U a year on dress, or
$10.u00.

Since I have commenced this article
by referring to a newspaper contro-
versy in Ivondon I may as well suy a
few words about another discussion
which touches tho subject of dress
closely. Tills Is the "allnker Muuiih"
question.

Tho I union newspapers are asking
the question, "Is thu slouch going to be-co-

a permanent fashion?" They have
evn carried the matter so far as to sur-
liest that It has become necessary to
invent special exorcism to counteract
the effect of this peculiar pose. It Is
all very funny. Certainly I do not
advise any ono to attempt to mako a
fortune by inventing a system of coun-
ter sllnker exercises, for tho famous
aloiich Is merely a pacing fad. Already
'l has had .Is day, In Paris It Is con-I-

red "vlcux Jen."
bus been said that II was Polret

j invented tho sllnUer slouch for the
puivosi! of showing to advantage some
of 111 more eccentric models, hut I

' the opinion that It wan .Mine.
Irlbe who really launched this

peculiar fashion, About eighteen
moniliH ago sbn made a sensational
debut on the stage III u much discussed

' play called "line ;o l.i Pal.v." in this
piece she assumed, quite naturally,
Home extraordinary attitudes. She
plueed her feet at unexpected angles
mid, when walking, drew them after
her in a languid fashion, at the same
tlmiKeiirvlin; her body In n manner

lllcll bUggeklud L.NlrelllP fatiKUC.
This I ud caught on almost at oner.

Tim ParlslenneH were enchanted with i

the droll play of the feet and quickly

A splendid model by Beer. Skirt of real black breitschwanz. One of the new long coats in white
camel's hair cloth embroidered in platinum und black silk. Collar and buttons of b.ack fox. One of the
latest Parisian toques is shown on this figure.
became oxpertH at body contortions.
My the end of a month some of the
ultra f.mart society women really looked
no though they had got rid of their
bones In somo inystcrloiiH way. From
head to foot they were limp.

Needless to say the fad wan nothing
but a fud, It ban lasted all these months
because the fashion waa taken up by
Kngllsh and American women, but now
it Is dying, If not dead. If uny one
wishes to mako ready h system of
gymnastic exercises suitable for tho
coming spring season I lulvlso Ijlm to
study the methods of the Duncan fam-
ily. Wn aro quietly advancing Joward
a classic, stylo of dress which will call
aloud for graceful movements of the
body, especially of tho arms und hands,

This Is tho iiuestlnu which many
pretty women aro Just now asking
eagerly: "Will powdered hair remain
In fashion?" I understand that thin
subject la one of great Importance.

Every woman worthy of her sex takes
pleasure in looking pretty, and It Is
undoubtedly true that powdered hair,
when arranged by u master hand, Is
Infinitely becoming,

1 have pointed out In recent articles
that very much depends upon tho way
in which the hair is treated. For some
reason, hard to explain, hair which Is
powdered all over bus the effect of mak-
ing a pretty woman of 30 look almost el-

derly Hut then the same hair would
mako u girl of IS look absurdly youthful
und fascinating.

On the other hand hair which Is dis-
tinctly dark at the back and almost
pure white at the sides and in front
makes a woman of uncertain age look
delightfully young. Any of my readerH
can verify my statement by closely
examining tho powdered hair nf their
friends.

And then another Important matter In
connection with powdered hair ti the

mal.oup. It must be admitted at once
tlmt powder and patches demand a cer-
tain amount of makeup, a suspicion of
palo tinted rouge and mure than a sus-
picion of face powder, and It Is neces-
sary that the hitter should blend well
with the powder introduced on the hair,
especially on the temples und at tho
Hides of the head, t'nless the face pow-
der Is skilfully used and In sufficiently
generous quantities (lt, powdered hair
gives an Impression of having been
adopted for a fancy dress ball, that ts to
bay, It does not neeni to belong, In
reality, to the face. This Is u great mis-
take and one which can easily be recti-
fied In thu way f liuve suggested, Kven
when a complete transformation Is
adopted It Is necessary to add a dust of
powder nt tho Bides and this powder
ought to blend Into Ihe makeup of tho
cheeks.

As to tb cenUnued uceM of this

"Slinker Slouch," Most
Peculiar Pose of the
Season, Invention of
Paris Actress. Which
Was Quickly Taken Up
and Quickly Dropped

fashion all I can say is that in the most
exclusive circles In Paris powdered
heads have become an institution. Tho
Purlslennes llnd them exceedingly be-
coming und It is certain that cleverly
Introduced powder will not easily be
dethroned by Egyptian blue or Czar
violet wigs.

Tile question of patches seems very
disturbing to the average Kngllsh
woman. I do not know If Americans
are so easily frightened. It cannot be
denied that patches give an artificial
appearance to the face, but not more
artltlclal than powder In the hair. The
two artifices seem to go together nutu-rull- y.

At some recent receptions and bulls
I noticed that certain pretty women
havo taken up the Idea of wearing a
patch, or nioiiclie, on the neck. This is
quite absurd. Tho beauties of olden
days, when powder and patches were
regarded as necessaries, did not go In
for surh eccentricities. They wore a
circle of black velvet under the left eye
and another, perhaps of u different
shape, at the corner of the mouth, and
this was all.

A ery pretty fashion Is that of wear-
ing cut jet combs rimmed In diamonds
In powdered hair. The glistening Jet
shows off to perfection the white hair,
and the Introduction of diamonds gives
an unexpected and wholly' delightful
effect. Some of the newest dog collars
are now being mado of cut Jet and
diamonds. Yesterday afternoon, In the
atelier of a leading Parisian Jeweller, 1

saw a beautiful collar formed of a trellis
of diamonds bordered on either side by
facets of Jet.

CHRISTMAS TURKEY IN MEXICO.

Is Christmas turkey as theyHEKE have It In Mexico this year.
If they have any at all. It Is

a spicy dhh and the secret lies in the
stuffing.

About a dozen dry peppers are
soaked In water and chopped tine with
onions and the boiled turkey giblets.
Brown tho? Ingredients In hot oil:
add salt, a drop of vinegar and a pinch
of herbs.

Stuff the turkey with whole onions
and boll It until ubout half done. Then
dry, dust with flour and put it in the
rousting pan. Four over it the liquor
In which It wan boiled, adding the
chopped giblets and chiles. Haste often
until It browns nicely.

Two young chickens may be substi-
tuted fur th turkey. Fleam them for
half an hour and then cut them up In
neat bits. Strain a can of tomatoes
and mix It with a can of corn, a pepper
chopped tine and powdered parsley.
Sprinkle with paprika, salt, cayenne,
celery salt and bay leaf. Put the
chickens in this anil thicken the sauce
with grated crackers. Italic In n
dish with plenty of butter on tup so It
will brown nicely.

Willi this Mexicans will serve frljoles
cooked In thl way a Is loel. Tut
an onion stuck with elove.s In the
bottom of a brown bean pot; with thre-clove- s

of garlic, four bits of mustard
pickle and u tablcxpoonf ill or two of
tarraxon vinegar. On this put a laer
of red beans, parlmlled, then a layer
of salt pork, then more bonus, then
some soger, hot water and another
t.blespoonful of vinegar. Hake
ali day, adding hot water from time
to time. This Is a Mexlcunlzcd version
of Hotton baked beans.

Another version of frljules calls for
two cuptuls of the beans, cooked
through, drained and put in a pan wllh
'hot butter. Fry tie beans, crushing
them sllg.itly. Add hot water and
grated cheese and sa'.t and chile sauce
to season.

Thoe who know not the glory of the
ripe olive should taste It hi this dish,
"papas rellenas." Chop line some cold
rare roast beef; mix with raisins, hard
boiled eggs iiuil the ripe ollvef, stoned
and chopped with a pinch of ground
cloves. Hull this lti little croquette forms,
moistening with sherry. Heat some
bulled potatoes to a froth with a Wooden
fork, roll rlio croquettes in it, Hour
the outside and fry In hot oil, very
de.p and bubbling In the pot before
the pieces are dropped In. If the oil Is
not at a bubbling heat the croquette?
will not hold together, llemove them
with a skimmer when they brown ntal
before they grow too dark In color.

Tho tie.t course may be tortillas with
some special sauce, The tortillas are
delicious cakes made from Indian corn
ground or beaten In a mortar mixed
with water and cooked in tlat, wide
round cakes over a very hot coal lire.
These are sprinkled with cheese, onion,
olives, lettuce leaves, or anchovy paste,
over which Is poured hot chile sauce.
Chopped nuts, mushrooms, sausage
meat of the Mexican and Spanish sort,
tomatoes and hard boiled eggs are also
used under the chile sauce.

Shrimps, snails and lobsters are
favorite dishes, Langosta a la Cntalann
is lobster with rice. The meat is taken
from tho shell and placed In a bowl.
Chop four onions and u bunch of pars-
ley, four garlic cloves and brown In
hot fat or ollvo oil. Season with salt
and cayenne; add tho bowl of lobster, a
cup of rlco (parboiled) and n heaping
teaspoonful of capers. Servo with red
plmentoes on top of tho dish.

Chile con came Is mado from fresh
pork cut up and parboiled. For a pound
of pork soak live dry chllei In hot
water and pound them to n paste, mix-
ing in a llttlo garlic, black pepper, two
cloves and some tomato pulp. Drown
this in hot fat; then add the meat very
moist and a pinch of salt: cover and
let It simmer until thick.

For a salad lit to serve with the
Mexican lurkey slice two big onions of
the Spanish kind Into a bowl of Ice
water, separating the slices Into rings.
With these slice two fresh, sweet, green
peppers In rings also. In another deep
bowl placo four perfectly shaped, ripe,
red tomatoes that have been kept on Ice,

Drain the water off tho onions and
peppers, dry and placo around the
tomatoes, Sprinkle over them some
powdered parsley and a slice of crumbed
bread that has liecn rubbed with garlic.
Then pour on a dressing of tarragon,
estragon and malt vinegars mixed (one

s

FINE FURS

For Christmas Gifts

our assortment includes
everything desirable in furs

C. C. SHAYNE & CO.
IMPORTERS ANl MANUFACTURERS oi

Strictly Reliable Furs

126 West 42nd St.
YORK CITY L

part of vinegar to three parts of oil)
and somo of the best salad oil.

For detsert there Is a Mexican im-

pression of an American waffle which
is excellent. Cream a half pound of
butter and mix In the yolks of live eggs,
frothing the mixture; then add sifted
flour, making a waffle batter. Stir in
the beaten whites of the eggs with a
little milk. Hake the waffles golden
brown In hot Irons and serve with but-

ter, sugar. Jelly or maplo syrup.
With these a sweet mode from pine-

apple and sweet potato may be served.
To mnke this candy a pound of sugar
and add to it some sweet potatoes (the
same weight), put through a sifter. Doll
these to u candy conflstency, add half
a pineapple, peeled and grated, and
serve.

The Mexicans drip their coffee, which
they make very black and strong, and
serve half a cupful to the same quantity
of hot milk. Cream ts also served.

.loel ltinaldo, who has an American-Spanis- h

restaurant In this city, said In
regard to the cooking or his couutrj :

"To read the methods of Mexican
cooking, with the amount of chiles and
pepper used, you might think that It
was too btlmulutlng ns a diet and pos-Mb- ly

bard on thp digestion, on the
contrary It Is a great tonic for nerves

'and llgestlon. 1 will take n broken
I down, nervous wreck nnd put him on
a regimen of Mexican foods, especially
the chile con carne, with plenty of
salads anil fruits, cold water and lemon
Juice or lime Juice, and In a month or so
he will be energized with a good appetite
and nble to well."

The lint tamales have grown famous.
They are made from corn meal, salt nnd
lard or butter, mixed to a thlel; dough
with hot water. The Mexicans grind
their own corn to meal, and ibis makes
the tumale on bis own heath letter
than that we get here. A mixture of
meat or fowl and chili" peppers is
wrapped In the dough. The husk: used
in wrapping them are boiled on the
corn rob, the Inner husks lielng choen
and washed clean, then rubbed over
with a brush dipped In hot butter or
bacon fat.

For a tumale called the hacienda the
corn gralnr are ground and mixed to v.

paste with butter, salt und red pepper.
The meat of a chicken boiled with herbs
Is divided from tbe bones and sim-
mered with the pulp of two dozen fried
chiles thickened with cornstarch or
lloiir. The chicken mixture is wrapped
lu the inuer husks and the corn dough is
w rapped In others, .it, an outer covering
for the ciiiclier. cones. 'these are
steamed for neatly three hours, care
being taken not to let them scorch or
dry.

Fori; also mixes --.veil for a tatuale
tilling, with onion and chopped parsley
added. The charm of these dishes con-
sists In the impregnation of the entire
cone with the flavor of the corn husk'".

CHRISTMAS DINNER OF
POSSUM AND TATERS

t

T mo three of the llnest opos
sums you can In time for my
Christmas dinner," was the

rather unusual order from a Central
Park West patron of one of the Wash-
ington Market game dealers. "I'm tired
of turkey und goose and suckling pig
and I want something out of the ordi-
nary this year. I don't care how fat
they are, so they are young.

"Send up a couple of dozen of selected
Georgia sweet potatoes all of a shape
and size to go with them and a dnzcn
ripe persimmons. An Kngllsh friend and
his wife are to be our guests and
I want a distinctly American dinner to
surprise them with. I reckon that will
do It. It took mo two years to learn
how to cook possum and now thut 1

havo the trick I am going to try my
hand at It at home."

"Cook It yourself?" asked the markct-mu- u.

"Why not? I fuss over a dialing dish
with terrapin, oanvasback duck, trout
and Welsh rabbits. They aro all moro
difficult to cook than possum und there's
u lot of comfort In having a guest eut
and prulse a dish you've made yourself.
So I urn In for a unique Christmas,

"1i.st winter while 1 was hunting in
Virginia an old guide let mo Into the
secret of getting good results In cook-
ing possum. It's nil in parboiling the
oil out of them."

"Hut you buko them?"
"Certainly. Hut the one thing that

has prevented the imssum from being
ono of tho first dellct'cles in our na-
tional larder Is tho oil in the critter.
Now If you parboil them tho fat they
live on while hibernating during tho
winter melts during the cooIiinK and
rises to the top of the pot. where It
can be skimmed off. Boll them alowly
until about all the oil has come out
of them, then bako them and you have
a dish that will beat the best suckling
pig you ever tasted.

"After they are cleaned or oil roll
them In flour und cracker crumbs after
jou havo given them a bath In cidervinegar and let It drain oft. SprlnkU

them with old fashioned brown tujar,spike them nlth cloves and sllveri ticinnamon, leave out the che.itnut ttaf.ling most cooks will put liisldf, tr
possum, und In a very hot oven ekthem until they are a critp g.l4en
brown.

"Put the sweet potatoes In the nt'with them, so they can get the fldfi
of the spices and th vinegar ami uV
possum, and there you are. Try it
that way and If .ou don't fancy tin
result send the bill to mc and I'll'
I have that much fulth in the

The writer in whose prence ttie
cnuverstalon occurred Jumped to th
jconcluslon that the was a

Southern born man longing for a hern-dis- h

of boyhood days.
"Nothing of the sort," said the rimrK't

man. "New York born and bred, 'ni
one of the hundreds who like to dahti
with cooking, and who can conk tou

"Strange thing ubout tin, po-- i i.

business. We sell lots of them during
November, r and .limitary, mi l

my customers with very frw except lun
are Northern born men. There w.i
time when It was safe to gambl. IK.
a man who bought ("whiiii

birth, but chut day has pa-- s. 'I

"Possum flesh is firm, dclkatf
line llbre and flavor, and lovers u!
game have found it out and lnu it

Hut the mass of people have ni le,ip ..i
that It Is a delicacy and so po-u- n

are cheap and plenty. You'll llnd them
scattered here and there all t'.r.xig'
this district where there ate Bane
dealers, for New York's a good nmri '
for them."

Down at the other end of the nwrk'
there weiu tlve ponsuins. two .'!.'
and three in their n iturtil state.
pended by their rutllkc talK

"A dollar each dressed: 75 cent t.i
with their on," said the t a
"Much demand for them'.' I had twi'i'-si-

come in this morning. These in
are all I have 'eft, and these wi
gone before noon. There 'n't met'
to be had at any stand In the miii lv '

CHRISTMAS GIFTS FROM THE
FIRM.

increase in co.n of labmTill! expenses has rcdn
the amount of money dl-- ti .l'- - '

by some llrms, to their eniploe- - .

Christmas. For the last few years ''"
large Wall Street brokerago boil"-hav-

been gradually reducing t'
amount of their Christmas gift-- - '
tills Christmas it Is said that atnuni.-donate-

to the employees will be small' i

than ever.
Said the head of one firm. "Ti.

year we do not Intend to make gif
our employees, not because we in
Intend to reward them for labor'io-slduousl-

for" us nil year Imp be,
we have decided to adopt nnotliei n
of lewaid. We have informed our in
ployees that there will be no flu
mas gifts; Instead we w.ll

increase the sHlnry of
eiuoloyi'ts .it tho first of 'be m ir
some this may prove a haidsl ip. .i

doubt many have relied on our ne'ie t

bu presents for their friend- - '

families. They will have to nnd '

ways to obtain the necessary in."
"Sonic employees look upon tin '

with favor for this reason lien
received their Christmas mono

imp sum It burned their pocket
they spent II. As Is usuall tl
with money easily obtained, it
spent, and after a week the "i.
money had disappeared. I mlt
new plan when the employee. "
their Christmas money In nlu
shares they will unpreciato it tnnit
be more careful of It. It will ti
Iher, and In the end the omplojees v '

be better off."
Hecause ot the system In vo.-u-

some. Wall Street llrms the i mpke
view the advent of Christinas wet n
ried emotions. The systtui In n
tion consists of making Christina- - "
to the employers In nronnrtlon to I

amount of business done during t'-

year. If n tirm lias bad n. sucee- - t

year then the employees receive .i - '

slatitlal bonus, while If buslne-- i

been poor the emploees are up'
receive nothing at idl.

It should not be prcFiiiuctl thai
employers of Wall Street time nr.
the only ones v.orrvlnir ubout Hi"
Christmas gifts. Practically in rer
tine or luisiness in which linns
made It a custom to remember P''
employees there Is n certain amour' o'
uncertainty among those who hac ii n

on the receiving list In former i

The liberality of their eiuploxers i'

bo guided by the amount of burnti"-- '
done during the year.

Many employees who arc nuai j
their firms have not experienced a pi"
perouH year will not fell d n
pointed If Christmas enme.s nnd
without the usual remembrance, '

employees who know their linns iuv
spent u profitable yeur will be di ir
pointed If they fall to receive Clinatuu
gifts.

Different firms make thilr ChrMm"
gifts In different forms. Some

irkeyH Instead of money. Hut as
toys arc dear this year tho eiiipl
of such Arms aro none too run
will have reatmu for rejoicing,
are on tho anxious seat.


